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Sdmloa ol Food 
I . $dtc't youc_g firm JWO(ivcu. Jtcjeu thc.e du t arr bnWcd md 
tiJOII«·i.l . 
2. Ia order lO ha"'c:: superior qualiry '" canned prodoct:s., ca.o 
lllc:tn vcr)' tOOn :tlter they lltr g1ilicttd anll c:ul)' Lhc tt::p& 
of the 1'\fOCC'.A lhrough.rnpidJy. 
J. S<•H 11nd &rlldt d1c fruiu :md V('}!t'eiblet (or 1ir.t and r1pau:u. 
-t. Wa•li d10roughly ;uuJ dr:t.in. 
5, ran llfC filled CO ~ int:h of lhc lOp unlett f)tberwiac f.J)Ccificd,. 
Con...Utlca.. Glass j:us ue mot.~ c.,cmmml1 used la,- b.otne aA• 
nintr. Bo&b the ~en:w tl'.lp and thC' aLIJ• cop jan arc N(iW..Cuuy. 
W!wA ufl111 dtc sere• M9 j.u, lJc aun: &be cdp o( the lid Jh: 
amootJ. ..o the: top ...,..11 ~t pcrfcalr ro iru.wc • pcrfm tca1. So: 
(Tum W au1-c 2) 
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Prc;arc -.111 ~Jr t:alllc n:;c:. 111.tcc lu tuh 
~th m..dc: witb ; ~ 1 $llil- to l (tt. wao:r. 
Ornlu. l're'Ct)ulc ~ mln. l.tt Lollin.: .lmv. 
Pack into j:an: 3nd w vcr with boilit1J; lmt 
•lrup · · · ·· ~ ·· •• • • ••• •••• •• • •• •. 
/.pplc S::uu:c: • .U "P1'1e ~ce ls om'1cJ, 
fill' j~tt compterdy wilh bniH11n hm snm:c 
wi.-pe with d;~mp doth.. Pee-l ()1' n(ll, :u 
ddirttt. Nlah·c: oml J1il or hmvc wbnh:. 
P21!k mw, cover- with h.ot sirup, •.•. . •. 
Or. J).tCXook ond p:11:lt_ hot .• 
Pl(·parc ;and pack. 1n pn. CA,er: with 
hailing 1irup • . .. .... . 
or precook and rec.k hoc • 
Ptepace ud. pit. l~ek ow, 00\'Cf wilb 
hot ..itup. 
For ;cur lruit u'C' • 
For .sweet fruit uje 
Or precook, addiniJ •uspr ~· ·,l~irol , 
o:ud 1Jm.:k lwt • ~ ._ 
Ctwh fruit. Hc:~1 dowly. Stom u.ud po11r 
1nlb i~~n . -· . .. ........ . 
P..a~k r::nv, Co~tu. with boiling boc Juice 
For ;tnpe' UIIC • •• • •••••• • 
()I' prcc:ook .. 4nd p;!C.k hot 
SQ!tl, '"I' In «1ld w~r.:r :t.nd pcc:l. Cut 
ln tn ..si.u de.sir~. ,._ l'~ck into ial•~ , , 
co,•r.t ..... ith hot s:irup (will thrink) . 
01, IU'tct~ok :md ;xac.k hnt intn l:m.. 
Sdoc& aljabtly under-ripe J'C.li.O.. Arter 
(Xlrin,s. pt11c:e in CiOid sah buh ( I ·r. c:~dl 
.salt orul vinegar to 2 qt. w.tct) to kc:e(l 
lrom d.atl:eu1u~t· Rin,e. rA'Ilk 4 to 8 enl.o. 
in boilinp; sirup. P~ck boL H o H o .. . ~.-
Wnd\, llf'iclc t.kll'' fO rre-ntn bunting. 
P.ack cold, COl-'\'.T wil11 bcn1ing 11irnp .. ... 
Or~ l.t tiru; In bl•ll, mlnl' tUJt-11 !I• dt•lt«<. 
Pack ..inm ho' i;m. 
l'rrr:Lte Ill rot 1able lue. I•:telt rll~'f. 
Ccr;_tf wi.l,h Ooiliu~ bo\ iuioc; •• . .•..• .. 
Prtp.t:f'c u lor l:able- U!it'.. Paclr: inio jll-t'1-
C(1,•c:t wj1h liirnp. f.-c-1 sund in fitup ~V· 
Nul l1nuta. l<cJu:at. fill ]llta 21111 se:.l , ~ .• 
Or', r~ D'-h r1uar1 :'HI~I I c.. i'Ufiat and 2 
"I', Willer, twil t lowly IS min. Loci UllruJ 
on:mi;:;~1t Ira kcctJ~ R.clu!:~.! 10 bolllhg 
poirn. J:ill im hilt , _. _. _,. , 
Oi11 i:t hot w:.u:r. C61d. dip.,. Remo~ 
~kill 11nd core. 
To1tuli:.IC$. Pack r:~w c:lrud y in ):tn 
whole Qr ln f'i.c~;c;s. fill with bCiiJinli w:atc:;r 
ot hot 1nrn~ 10 luioc_ A<!tl 1 1. .fnlt~ •• ·-
Or, ~cconk ~ntl p:~ck htJl •• , -~ , • • , • , 
TornillO juice, Cut rom11110cs inm .null 
pieca., Simmer 5 min. ·or until $0£:11mal. 
Pill Jhrnugh ~ fine t.!eve Utd btiA,IC ehher 
to a_ 0011 or to t9o• F. Add I t. Rlt ~I) 
1 11t..llt.i_c,.;- ~I t1Rb11y in hnt-l~_n n.r t',.!l.h.•· 
Proponiw.u: ltlpt" an.d WiUt'.t 
e. •ultl•r fn I c. wnter 
e. ,ug:.r t.) I c.. w:ua 
e; t il JP r co 1 e. wsucr 
e. ~Ui",at to 1 C.. WIUU 




_ _ }V:Jrtr lbth (bl)llin •~) 























Soh, 25 m;n. 












Nn.2, 1S m•n.. 













SQ(t, lU mln. 




















TIME TABLE fOR PROQ:S!nNG NON·A.CIP VECIITADLES 
Mcrhod of 'l 're:umcnt 
Prepore ~~ cloircd (n-r 1ultlc Ul'(1 nakinJ: J1111'ticuli&t 
ette to wuh \VCU. UoU uutiJ limp. Pack boil.iug bot 
into c;ontainc;n. Co,-c;r with d~~; '''3ta;l' in which it Mlt 
boiled nnd !u!d I t. t:).h w dcl, qt. Or, pz~d:. ro!lw iu 
No. 2 tin a nr, cover with boi!inp wuter :1111l n~h:111~1 
t'or 1 to S min. before 110ling. l'tntt:~~ ilnme.dintely. 
Pnl'"'rc at: rnr tlh!c Ulic, non uruil the. be:lru. ltt 
wih&:' • '1'11ck hot lmo 1bc COntllint l'l1 cv\•cr wi1f1 the 
watt'r iu w.bkb boiled, !lnd llt!•l l t. s:lt 10 c:3C.h qt. 
T'li'A't"'· 
Tthn tops ol bec.b, lb.vlng l tnd-• of \leuu :1nd aU 
the rool to p.rr:,.cn1 lJicniins-. W1~h thoroughlr and 
c ld ir• l:M)IUnn \\~:s tet or •team 1\t)()ut IS mh• .. c1r 
until the s-kins slip e,ru,.·. Skin b~C$. ttlrn ~ftd ;cck 
iluo c:ont~alutr~. /ultl I 1. ~~~h co cuch Qt. llntl fiU wi•h 
hot wat!'J'. PcocC"Ss. 
Pr,:p:u¢ ClltWII ~a• lor mblc me. l1rcc;ook !or J min, 
in boillog w:ue.r. J)ack in jars. CO\'ef' wit11 w:~ ler. A.thJ 
I c. r;;~ l t co tit• PmccM. 
Ptt p:IJt !U fnt table U1C, 
Wbolc: gn1n .style. Qu c:orn (Mni tab dcc_P.ly 
C-OOUJIII lO ft'II!O\'C. 1111]11111 Of kctnc.JI Wilh011t u!lj t<CiQtl• 
~ble hulls. or cob. Oo uot &er:I I}C the cob. At!J I L 
.ah 10 ca,ch fit• corn u~l ~ 111 muc;h boiling watc:.r 
u rom. Hc<l.t to boilin; :wd pack int() ronttinen t1t 
on~. rtm:c:t'-· 
Cte:~m s1ylc. With a •harp knife ltsln))' eu1 oil tips 
of l::c.rneb nml "'ich 111e. b.Jd:. of &I nile .SC:f'2J)C out Jlulp. 
' l'hi• nh·ct o thick pA:";q- m:m whh n•inimum o( hull-,. 
Add Y:. t. !'<111 t.o pl. 11nd 51. cup boilir1y \\'liter ft•r e:~:::h 
CIJfl o£ wm. U~l II! bottifl$; nnd nn lniO (lf)IIUII*'e" 
:u r1n« ~ }'roc~~. 
Pkk OY(r FfC:t'IU lllu:mlin$f ~lt:f«tivc mu:~o. wa~h 
in Kvcl"::l W!ltd'li0 .Uftin~ tlu: ~m 0\U c:Jcil lime. Tu 
f.!r«nok bon rur 5 ntlu. 6J until ~tt'tOll lUt: wiJ1o:J .. 
PArk i1110 Jun concnlnw. n()l ~l'l() .alldty, 111n1l co'ftf' 
wllh ~tcr in whieh pt«ookcd. Arlll 1 t. s.:~h :o qL 
Ptnttl"- f>•• nn1 ean ln No. l tin ctuu,, 
U~ tendct young pc:as. P.r cplfe as n)r table U!le. 
Simmer for -; min. P:u:k ht~t intn pt. j~arr (1r N<>. 2 
tin c:u". Ctl\'e.t wilb w:nc iu whid1 pr«llQkcd. AJd 




Clan pt._ 30 min. 
Gila\~ l')t.J) min. 
Nn. 2 •in, Jn min~ 
Clw ·pLJ~ min_ 
Cl.11$• •lt. 35 min. 
No. 2 tifl, 2,; min. 
N(l, .J lin, 30 m\11, 
Ol:u• J1LJ0 mlu .. 
GirtS$ t'JL 3.5 min. 
No. 2 tin Ot~ 
tn:tmd) 30 min. 
No. J ~iD ('R.· 
cnamd) 30-min. 
CIMS pL 60 mln. 
C.ltullltl. 70 min. 
Nt•. 2 lin (C. 
enumd) SO niin. 
Nll. 3 tin {C-
enamd) 6) min. 
For Crl';nn .\.lyle me 
15-lb. rrras-a«' 
Gl•mpt.7S min • 
Ntl~ 2 1in (C"...-
cn::amd> 7Q 111i11. 
l"nr ~:rr.an u~c 
JS-Ib. Jm:ssurc 
Cl:a!Ui pt. <~0 min. 
Cl.ar- qt. 6$ nun: 
NQ. 2 cin 55 min. 
N(),2'~ tin 1$U mlu. 
01:1~ pl. <1S uun. 
No.2 rlo 4() .roin 
Wiltcr h;uh • 









• If • jl•tume «Jflb .t CfltiiOI be t~hlllinct~ • ._, 111c:: Wll\-l'l l•••l• h mkr11 (ur c wllil!fl non·11~d rwo11, 1tu: ~U!II-Ot{IIJ l~p.mnr.n• 
rJ._ l~ 1 nh-c::nllt ~ NdlrniU !•3• IIP]IlU~td tlK: J)r«wi!IJ 1hnc ctivcq in lbt' dl11vc ~alllc, 
t-n~~~·"el •lined. ana but: come 11•10 woe 111 pteu:n"e 1!it li:OilC'fl~OCc nf rn«h 1har diKo.t11rc i-n ulllnt tin. or l~ rorr•e••1 r•«"~•.nr. 
l!.ltk.:nlhtl ~H O(ln\ltiun ur dtl! Oltlt. ~il~ho,..,, l1+! l\ 01 ll-rnl .. l!-1 .,- • (ltqi•t:Ul•l iQI<H" W.ilh 11 btl~hl flni,ll, i1 \uoil ~~ h.:\) l'dl• 
<olo•rol fnlilt uo! bt:cu hom llldlnJ., tAd pumpt!n l.!lcl ~~ fl(illl CIW'todint l~it -cun. C or ror. a.1md. (!(' Llil'hl•l(lld tulot 
will• did) flnbb, f1 "'00 tu -pn:'I'CII toru, fl:«olrolllll, 11111l Wltlt'- l)tbtr p oo(lootll frl)'" oiiUl(l'll\tio g , Cctt:.oll'.d d\I)IILl nne lie ll ted 
wllli •d •l f"";l.o Cit ,;{1h lllllrli(J) "' IUfiiU 111111 fOnnin w.,.dt bt. 111e lld•l (It h i rn:.r lllll( lhf ce:und 111 JM;:rl (In •nd nuo\¢ 
lhc !ood Wlllltllllr, ;.~ lthou:cb turm~-Mcl' from \l. $. P~IIII!UIItllt "' Acritub""'· l:;~uum' nuu~• lr. No. 1 ~6l~ 
(l'l'ftllltd \!7 .. hlttl 0tltfml.lt0 .l':llttii11Mt t'oo(1 !Ptt~UIIh~ AdtliUWit l).tiii'IU h tn•d11 Ill Mitt M11!1!..1 l'fl11n tod 1;), , .tllfl,•" C:lbhflfll cf__ the. Uome Ewtlo•oil:• Uo:pnunc.t~l "( 1bc Uni'l'tN$.ry n( Ndir:nb for du:ir .... !Ulll)t< ln dlc ltrtpattnion Ill t-hb ci.ro 
rubt,) 
fi..U-lOt.i) 
th:U the. iu: hu ftO ntdu whttt thJ! .al <omcJ,. Tix ;so.Q)ftUIC 
~eal toc, jar tttluins no rultbtr bdt new u..- truut be. pardustd 
c:.atb )CU.. The ):an oM IU:I shou&d be Wl;jhcd, noted, and p1arrd 
in bl)t w~cer until tc=1h l.l) u~ J11n co be Ulltll for open lw dt 
c1wn1n~ •t1.0uld lie awd!lt..c•l b1 ~lnu 15 to 10 rul.nutcs. A• " 
rule rubber rin;1 ,hould be lllcd anly onclt", parUaaL, rly (o.r nt.ln· 
Jd.J \'C'~c:uahln. 1 '11 fCU Jl h 11 ntbfJt.l r11ld it l !lf;~dtr:t !.'U!.tl p tCU 
the fC)ld wath the flnc:cn. 1'he robber should not a.ck. Rubbc:t 
rln!;'l ~rc diJiptd in.o boilln~ 'l\"1lto anti pbnd Cloll i•rt bdfVc ftlll~~: 
tlxm. 
St.ts- in C4nains 
l. Wa.h lruU. aftd "c;t~:abla tklrctf7Aly :and pr:cpuc a (o.-
ubfc we. 
l. Alwnys. prec-ook v~,gcr.abk;. Su.;h pr«ookha;: •fH 1nks tfa:e YCJ;c--
t .. hk!., 111111 tnaklll$1 it llMf;iblc. 111 put mntc lhtr.- l\ j;,r. Pn:• 
cookmg elM th(;lrt.C.tn tlti:" procmiu,~: time: 1uad ltd p• t.o m • 
• vre llex-~ 111:. Nc,•n prr:rook more thlltl j qu:u11 :ar :t time. 
/1 l.:u,.cr cpuntlty ff'll1uira .a.oo So~; a dmc: ta ltcu, wd tl:w 
Dett"WT)· citrin,: U. tpt to t...,oiJ the t.hii'C and ldtllt'C: of rhc 
~
3. FoUow duttoo:aJ for pctp;r~ ~ad l»uann::RX ,w;"cn t!'l time 
utNr: on l.m.ldr t»JI'"· 
Mc:truHii u£ Prottt,lnJt 
ntt Sla.w Pres.'UI~ Cooker. A l:l(e:trrt pfet!<UICI COl•k tt it rcCtlln• 
mrudrll (or prorrs,.lnJ'I: nnn:~dd -..c:~tabfC':I o• iT 1, tl csh~n~d 10 obt~in 
tcmpc:ntutes ronsid~bly hil:btt t.iwa can be .f('.adJcd in • t-..mJH•~: 
... ttl l»lh. 
"*-t IIOI!ing wnu uuo 1.bt: cooker to ~ dcpcb nl 3bol::t or~e .nd1 
or wuD th:. ICTd is jmr hdow l.bc- r:ack. rr rhr ftltlollc:r &elL$ ~.rom., 
• LltJ;cr nmoun1 or wa~~rr Ia na;:dcd. 
M u:r the o.ns atr p!Ju::cd La lhe cooker, ztdju.t-t 1llc QTfCt :10d 
ra.u-.n It K('Jtcly. hleully, nrt .ar;,m \ltf.Uitl t'lil..lj1e tUl)•wherc: U• 
ceru 111 th¢ pc:tcnck. Howc\·er, s-ince some cookcn lc:~k a little 
.. r.un, h I• u .. c!ul M lumw lhltt IIJey rn.u• he u~t l ~li•(~aelulll)' If 
cs-;r~ w;arcr iJ addctl to III'CW'nr .tJtc_ Cj>Oicct (rom bc:mmi.ng d ry. 
1-<'1 ._tr;am OC'olpc: ff•IID tht Open pc:tc~Xlc: io a 1taiJy Ut-Cit11 fn+r (nur 
II) W'«< mmutts. lbttt. lenin: no .sir inM&k chc: a!Okct. ~ me 
VCitock anti Sa 1~ pn.1Wc •uc v11nl dte: IP~ runlc:ra diC' rc-.. 
quut't.l a,o.Ung poillt Uqin the- count of tinx, rc,rub.ti••J: d~e. bc:u 
e<• m.litlt un 11 unirorru prn~ufe. F1w:na:ul.nn• ln llf"C""Urc cawe 
ICI\\ u( lilluid (rqne thel:sn, AU ~x..:cpt M!Uon Utlt m..._y !Je UglncofjJ 
(l)r t l:l'tli:CSIIn);". 
AI lhe end al the: pr e.Ke»ulg pcr.n'ld rc:m t.t\'c the OJOker from the 
lie.:: and alJow lhc cMlttr to cool unliJ the gau~ «~ti~tc:n zero 
lxiotc: OJ<mltij: tbr JKIUklt. OJ'W ;..-ndiUity, knl 1ft 1M jars atad 
wht.n M~.oa. ot alan lOp hcb ba1't btta uwd. waJ ~ilr. Sdf· 
tal lid.. shuuJd bOI bt dt'l:l:tJC:d. 11JC an) whfl "'" l't-pc of lid ft. 
completed whc# pt• 11rc. cool. If liquid !w been dr.rwa &om the 
!1111. do flol open » :Mld more. 
Wash crJiCker :~(tt.l' tuc :uul be surr Ill kup the: t:a.ftt)' 
VII h e .1, y, n o not lmve th to lid dnu dt•wn •m the cooker wlle.n 
not ln we.. Check dtt PIQfl ii'C _!tliUgc r.oquc:ndy lo be :.Ute ir u 
a« tHlllc Yonr rounry t%1MJion a~nt <an ht ll' )'()II ln thh re~pctt. 
IC tlae ah.i tudc is- ot·er ~.000 feet. intr~:ue d•c puu.u.rc ) fiOilod 
"" eadt »l•lirinml 2,000 leu. 
~ Boillil& W s1cr &ada. Eqllipmcnt l01 ho1 Wll tet b:ub ar:too 
n.lo.~ £liould iod111k: t:t utt:mil tlttp moo,h 10 a,llow wn:r- co cir· 
culale fn:tlr aroiJnd the JAn and ~ t llCk an whl'h tQ piOKC: ehrm. 
T11c: Wll ter should to'ftt dtc conmi:n(tl ro rhc depth a£ nne or rwo 
lnd \f:' ;~btwc: • lu~ lhJ. u( lite J"'"· tuul lbc: bolllu,: wuter b:uh tleah 
tfl t,e tn\'en:d. Have tht W11 fd' in the: c:annct wmewh11t hnttt:r 
dum the cnntt.nu 11f tht ja,.. bdo~ J)UUina i11 the: a nt CM' jan 
()f loodt. In or.1ct to kttp lhe t.rb-" i~ !1nm braldt2g. dtrf t'I'Wfi' 
be ruhotcd io w1tu or 111lal with bor. precooked f.GOd. 
Cawtt time: izz die woiCt btlh .as $ClOD :u the watct bcPu. -.:.boil 
"'''Mntuly. f\ttp 1hc ""';Iter b.alh bomn~«~ntundy dutln~: aU die proo 
o:u,,u_( pc:rLod.. {S« Time T:tblcs). As Sl)(lft 11:1 the pcoccning time 
t• ur. fttnO'K d•c alll-1• ):au from the w;un onr 111 :. time:. and .u-:.tl 
b.t;lady at oratt lilt ~«(lt \he IHII.OftUtb.: se!l.l cop ian. which thould 
M C be: tiRIUmct l. Since d•e food is prnco;,ed l n1.ide 1he }:ar, th" 
2 
' 
bcu -.;ater buh. l'!ttthod u. prcland to dt.r: opc::n kculc method. 
1'bcn is leu o~tvDiry for mntamirutii;Jn tJ chc food. ;uad t.bc 
,,.n an+~l hab an: mrilbxd Junnc the Umc the l.w arc lA the. 
W':lltt bath. 
I( tllr: llhitt~~.le ~. uver I ,()00 (t:et. w~ u.lnr;: \lte bolUoJ: w;~_tcr 
nl<:chorl, lncre:ue d!.c. rime- lO (lCr c.cot lor ~d• 1ulditmn:il 500 feet. 
CJJ>Ctl Kcttlt. M~d•o• l. ln 11tc: uprn kertlcr 1ncthod, f.tuiu. or 
wm:ur,et :m: ~;Xl~Dkcd dira:tly ln an opta vcssd •o dcway 1 1 11~ thiero-
u~anlum. "f'hlJ cool:.i.n,~~; cko dte Jlbt'C of both tor«oolcmQ ond 
pnxtUittj: In th< cdm mc<hoob. Sirup "' .,.,., h added aDd the 
food ;, bltkd (or JC:oru.d minura. h U 1hm (.tllcd qmcklr uno 
itctUb:.cd jMJ snd sealnl imnt(ddtclr. Fdl j:n to liLc: lOp to ex· 
pd th(' :111 r.id• :at'l..l t\lblxn mull alJo be- Sla'ilind, 
Ovctu ILDd Stc u:ncts. Ovt:n (;;ll~nlng rc(cu tO lhe ptoctsung or 
fnnd In $1.1~ .. j:m in nn uvrn. Brcau.c uf lhe dilfieuh)' o( .m~tim:a in· 
itu& a 1:un~t:tnl tt.fn l)cmrurc: o( 2$0" to 27'• 1'1, 10 (lhtaln tl~e 
requ1ted 212 .. F. imide 1be jnt, this. n.lclbod is tcltlom ..... ti~Qo 
thty. Jllc cnc• ns:~y be UW'd. t iOW'C'\'1:1', .as nne n1t''lu• uf I•I.ILai'Jn.: 
in • hoili.n_; ~tcr luth. In ahil C2$C ;; hjJtber- O\U tcmpcnwtt: 
nu1 I>< uxd (.ISO" F.) 
Prtt:tatio.ns in tt.r: Ute of C:utntd Foods 
1. l'tummc 1:1.t ro K:C 1b11t 1hc COl't:t, if mcml, u lirn1 an.l R.t' at 
cutvc:1l 1llghtly in'IY-lrd. T11c.re -lltould be no •iRD o( lc:ab&c 
l iii\HuJ lltc rubhcr ling •)t chewhcre. 
2 7'hc contenli Of the jur ahoultl arrear nornul In cn!or ;~~nd the 
lit1ulcJ free (rum u.uu~u11l douLIIneu. 
3. 'T1Joc: Jlnukt be no "aff .. odor . 
"· Do not an~ Jwnr.a.ur.t fti)OW.ill WJtt:t~lWn and ntt'ttt bclcwc 
boillft,J> 
s . S'hartlr ht.(otc win$ lhrm, ll(til no~ nscahln lind '~"' Ill 
k.an fi-\'c mioulcs In an unco,ucd ptn,. en:11 lhoush 1bcrc.. b. b!) 
liJ;n nr •roi!Olgc. 
Ci. l)csUO)' by burning fill f001l 1hoa t tbow"J nny ).i#ll I)( SJ)Iii!tty.c-
l"lll tr l' iu IIPilC:U:II'Iit't ur h)• d1e t'•lor. Tulu: nu c.hunce,. 
1. T1ollc~w dltocuotlS u rdully. 1) 1) 1\0r u~c s.ht~rl cuu In a.nning. 
1'hty m:ty he: 1•1llh a pen.ti\'t a nd tbngaoua. 
C.nniaa Fnaia W'~1 5upr. Witb Uttk Sapr1 u d Whb 
Sobtdtuto 
Ouutin; Wllhou-1 S•p t. II draircd. Jl:l~t rrgy be om.hltd whcft 
cmnin,r rruit. 'The siupc, cotor. aud fb:,.or of lnln)· {ruits ~ 
rrtlintd M:nu wbe.n ... Uilf lltt,llill h .11dclcd. Juicy rrultt •udt 1U 
bu rin, dlttric~~, • .:urrtlnnt, a.nrl plunu Would be CtMQil in 1ht:ir 
''w •1 ~ulte• whc:n -lU);.Lt h oluhttll. Water h nnt t•rqliltf-'11. Cru.b, 
he::t l, IUI.d t-lniA" dot t ipc:t rwltJ U't enran the iui~. Pick. the n--
tnlllnh~ I• •AiU d o\t'ly into CIOnt~inu• without (lt d.r·•tin~;. ond odd bat!u•, hot iWce- to COl'd'.. Puciilly .sed .cbss jus U Muoo. or 
..-f,m 10, IIC unJ, and fJtOOO'o at' JiYC lbc: ft'lir. II Ww1 ~· 
irtg ti 2 or- .f micuca tlmmctiog. Pour imD co=tUlDCn at ooct:, 
tv 1, .-nd rwc:~«rot.. 1r clairrd dt~ open bttlc mcdnl may be wm. 
A1mle~, llCIIches, ;and I:M: ua. In (~c. &Jl t:ll •he lot ju1.:y Cr:oiu, 
•Yh~n canned whhou1 lU$1Cf require: the additiQrt of W!l11;f'. Ute 
t'lrtly lite .i.!ltflllt~c qunodt)' o£ wtuer pc«Par}' ;~nil the n;a!unLI &uh 
R11 w1r will be pm.c:rt·ect Ft)llctw the urun.J ~ctiont (ur- QDninJ!o 
tu.ln.drudnx "nter ln pl:tet u( dw a:lmp. 
C.rut.iaa: .-ich l...a:t; Svp-r. lru:tc:id of the m.edlum ,:uup sug• 
~ to. a~ IJJO'I frvatt. ut.t: .a tigh1 limp. Pol ;dl1 we K 
~ 'l¢1' &o each a~p fnril juice. For pt.c:stt'r'CS 2Dd faro mem:JK 
'"J"IIr by wd$Ju. uatnJ '! poutt•l of •u;:~.r tQ coch JIOcuw-1 of !tuit. 
Corn Sl1up or tiont'J·~ F<1r up 14) ~ the i'I\'CC!ta.l.tl~ required ia 
~:imp. •ulndu,Hc un cquoal11mou1U o( hQney: for up 10 Y. dtc ~wee, .. 
tni~ c:•lll'\1 (or, :an equn.l mrnoun1 .or corn Wup. 
For Jt-ll{r Reploa" ''P to Y, the ~u'Fir aLUtd Cor with cqu11l 
marurc o burtey or •~11b¢e up to ~~ lbc rup r e~~ llnl for with •n 
c:qual •"""ani af cora ")'l'UI'o WI..- i.UbWrutlns;. oook mix.turt: 
>ftghdr btrood icllr ..,,.. Pot ;.... utd 1""<"'0 ..pa... up .., 
hoatr 1M ~tu or s;upr aDcd for- with honey or corn .s.itup. To 
nuke •uhltlllit.nM by cuswfula note du.t btlf!CY rw totn .s.irvp ~­
Utt;S :.j1'Pf'Wlfrglcly I !1 cafll. Cook tomcwfucl longtr th:•n if -'-Ug:'lf 
were uo;c:d. Uu•tna the cmt'taotc:)' llmo wbcn tht:t~ Ia a ahtJI'tii.Jt: 
or lll jCil t the. fhinner tl:iniJ"'- ~hi'UIId be usffl, ($e~ ub1c ll f lOp of 
lu~ltlr l\ol~,) 
l 
